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RESTAURENT MANAGER / FOOD AND BEVERAGE (F&B) MANAGER
Dedicated and results-oriented Manager with a 7 years history of proven success in high-volume fast-paced restaurent,cafe and food and beverage operations.Skilled in turnaround management.Well-respected leader,able to train and develop responsive teams.Reputation for strong organisational and interpersonal skills.
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KEY SKILL AREAS
Strong Inter Personal Skills
Food & Beverage Operations Management
Organizational Skills
Reversing Negative Operational Trends
Profit & Loss Accountability
Inventory&Cost Containment
Team Building & Motivation
Time Management
Training/Development
Food/Wine Cost Analysis
POS Software operations
Product and Quality Control
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PROFESSIONAL EXPERIENCE

OPERATIONS MANAGER FOOD AND BEVERAGE-BAMBOO RESTAURENT KERALA,INDIA February 2014 – December 2014
Duties
· Reduced Food & Beverage costs through effective supervision and inventory control , resulted in increased profit margin. 
· Motivated staffs through daily meetings,performance monitoring and developing job descriptions. 
· Cultivated a customer – centric operation by delivering personal attention to customers and energized staff to ensure top satisfaction rate and to generate repeat clientele. 
· Established effective internal communications and effective employee morale and relations, to ensure optimum teamwork and productivity and increased customer ticket times by splitting 
worker stations.
• Conduct profit and loss review meetings on a monthly basis with Outlet heads and Coordinating indoor and outdoor events and activities.
Selected Accomplishments :
· Increased sales consistency at an average of 15% per year. 
· Turned around consistent monthly losses to achieve profits of 27% for Fine Dinning Restaurant with live Entertainment within 4 months of starting my position. 
· Reduced power and fuel consumption 26% and food and beverage costs by improving staff training and energy awarenessand minimizing wastage and pilferage. 
· Attracted 45% - 48% additional guests from other hotels due to high standard of services and products offered . 
RESTAURENT MANAGER - TANJORE INDIAN CUISINE RESTAURENT NEWYORK ,UNITED STATES OF AMERICA June 2012 – January 2014
Duties
· Planned & organized various food festivals, restaurant promotions ,special occasion and menu planning & pricing for Catering and special events. 
· Maintained constant guest contact, building relationships, and monitored Resident Guest and Non Resident Guest feedback for the restaurant and reviewed the profit & loss statement and monthly report of the outlet and drawed up action plans on the performance of the outlet. 
· Monitored the daily number of covers and average check of the restaurant.• Managed the beverage cost (alcoholic & non alcoholic) as per the budgeted limit.• Conducted daily briefing of the staff and supervised restaurant set up, mis-en-place, reservations, restaurant inventories (supplies, perishables, liquor etc) 
· Ensured that the outlet procures the best quality raw materials and cost effective equipment. 
Selected accomplishments :
· Award winning Restaurant on 2013 for best restaurant in Hudson Valley,Newyork. 
(Best of Hudson valley winner 2013) 
· Zagat Westcheste Survey award for best indian cuisine restaurent for 2012 and 2013 
· Achieved 3 rd rank out of 83 international restaurents by trip advisor on Fishkill,Newyork. 
· Maintained food cost at 24.9% and labour cost at 21%. 
· Improved customer satisfaction ,reduced negative customer coomments by 33% an led division to become one among the leading international cuisine restaurents in Newyork Upstate. 
	DUTY MANAGER
	-
	COMFORT INN HOTEL

	KANSAS ,UNITED STATES OF AMERICA
	June 2011 – May 2012

	Duties
	
	


• Offering technical proficiency across Ms-Office, Windows, POS, MM, Tally, E-commerce
Profit & loss analysis,SWOT analysis,Inventory Management and Front of the House Revenue Management .
• Responsible for assisting in managing the day to day operation of the organization and for putting together a team of great people who are committed to creating a welcoming environment
for all customers.
Selected Accomplishments :
· Developed and implemented substantial and innovative initiatives to position the Hotel as the preferred dining and entertainment venue ahead of local competitors 
· Realized sales of $ 40000 to $ 60000 monthly. 
ASSISTANT RESTAURENT MANAGER
-  LEELA PALACE KEMPINSKI
BANGALORE , INDIA
June 2010 -May 2011
Duties
· Assisting with the day to day running of the restaurant and Deputising in the absence of the Restaurant Manager. 
· Advising senior managers on staffing needs and personnel issues. 
· Cultivating a positive working environment for all staff to work in and organising work schedules, rotas and shifts, also appointing contract staff when needed and making sure that all employees reach their full potential through constant evaluation,coaching and training. 
· Keeping accurate statistical information and records. 
· Ensuring that all equipment is used correctly, maintained and cleaned properly 
· Handling overall operations of Food and Beverage Department of the Hotel which includes All Day Dining Restaurant and Bar and managing food and beverage cost as per the budgeted limit. 
Selected Accomplishments :
· Recognized for impeccable service and one of the best staffs in the area. 
· Promoted to VIP lounge and oversaw operations in the luxury dining setting. 
MANAGEMENT TRAINEE FOOD & BEVERAGE   -
LEELA PALACE
BANGALORE , INDIA
June 2008 -May 2010
Duties

· Assisting with the day to day running of the restaurant and Deputising in the absence of the Restaurant Manager. 
· Advising senior managers on staffing needs and personnel issues. 
· Cultivating a positive working environment for all staff to work in and organising work schedules, rotas and shifts, also appointing contract staff when needed and making sure that all employees reach their full potential through constant evaluation,coaching and training. 
· Keeping accurate statistical information and records. 
· Ensuring that all equipment is used correctly, maintained and cleaned properly 
· Handling overall operations of Food and Beverage Department of the Hotel which includes All Day Dining Restaurant and Bar and managing food and beverage cost as per the budgeted limit . 
INDUSTRIAL TRAINING

LE MERIDIEN DUBAI
October 2006- February 2006
ACADEMIC QUALIFICATIONS
	BACHELORS IN HOTEL MANAGEMENT (BHM)
	June 2004 – May 2008

	AMERICAN HOTEL AND LODGING ASSOCIATION (AH&LA)
	June 2004 – May 2008

	REFERENCES
	


Available on request

